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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
Food  Safety  and  Quality  Service 
Meat  and  Poultry  Inspection  Program 
Washington,  D.C.  20250 


MEAT  AND  POULTRY  INSPECTION  (MPI) 
PUBLICATIONS 


Issuances  of  the  Meat  and  Poultry  Inspection  Program.  This  publication  is  published  monthly  by  the 
Issuance  Coordination  Staff,  and  includes  selected  CFR  amendments,  MPI  bulletins,  and  MPI  directives; 
changes  to  the  Meat  and  Poultry  Inspection  Manual;  and  changes  to  the  Meat  and  Poultry  Inspection  Regula- 
tions. Subscription  for  1 year  (12  issues)  is  $13.00  in  U.S.  and  possessions,  and  $16.25  in  other 
countries;  cost  of  one  copy  is  $1.25  in  U.S.  and  possessions  and  $1.75  in  other  countries. 

Meat  and  Poultry  Inspection  Manual.  This  manual  contains  procedural  guidelines  and  instructions  useful 
in  enforcing  laws  and  regulations  related  to  Federal  meat  and  poultry  inspection.  Copy  of  the  publica- 
tion and  changes  since  its  printing:  $16.50  in  U.S.  and  possessions,  and  $20.75  in  other  countries. 

Meat  and  Poultry  Inspection  Regulations.  This  publication  contains  regulations  for  slaughter  and  proc- 
essing of  livestock,  poultry,  as  well  as  for  certain  voluntary  services  and  humane  slaughter.  Copy  of 
the  publication  and  changes  since  its  printing:  $30.00  in  U.S.  and  possessions,  and  $37.50  in  other 

countries. 

Meat  and  Poultry  Inspection  Directory.  This  directory  is  published  semiannually.  Subscription  for  l 
year  (two  issues)  is  $7.60  in  U.S.  and  possessions,  and  $9.50  in  other  countries;  cost  of  one  copy  is 
$3.80  in  U.S.  and  possessions,  and  $4.75  in  other  countries. 

List  of  Chemical  Compounds.  Lists  nonfood  compounds  authorized  for  use  in  plants  operating  under  USDA 
Meat  and  Poultry,  Rabbit  and  Egg  Products  Inspection  Programs,  and  the  U.S.  Department  of  Commerce, 
Fishery  Products  Inspection  Program.  Cost  of  one  copy  is  $4.00  in  U.S.  and  possessions,  and  $5.00  in 
other  countries . 

U.S.  Inspected  Meatpacking  Plants;  A Guide  to  Construction,  Equipment,  Layout;  Agriculture  Handbook 
No.  191.  This  handbook  is  designed  to  supply  interpretation  of  regulations  and  guidelines  in  designing, 
building,  altering,  and  maintaining  meatpacking  plants  to  operate  under  Federal  inspection.  Cost  of  one 
copy  is  $2.90  in  U.S.  and  possessions,  and  $3.65  in  other  countries. 

Accepted  Meat  and  Poultry  Equipment.  This  publication  is  published  three  times  yearly,  contains  informa- 
tion on  equipment  construction  and  acceptance,  and  lists  commercially  available  equipment  acceptable  for 
use  in  federally  inspected  meat  and  poultry  plants.  Subscription  for  1 year  (three  issues)  is  $5.65  in 
U.S.  and  possessions,  and  $7.10  in  other  countries;  cost  of  one  copy  is  $1.90  in  U.S.  and  possessions, 
and  $2.40  in  other  countries. 


HOW  TO  ORDER 

Persons,  other  than  MPI  personnel,  should  write  to  the  Superintendent  of  Documents,  U.S.  Government 
Printing  Office,  Washington,  D.C.  20402.  Check  or  money  order  should  be  made  payable  to  the  Superin 
tendent  of  Documents  and  should  be  mailed  with  the  request. 


CORRESPONDENCE 

Correspondence  on  subscriptions  should  be  addressed  to  the  Superintendent  of  Documents,  U.S.  Government 
Printing  Office,  Washington,  D.C.  20402. 

Correspondence  on  the  contents  should  be  addressed  to  USDA,  FSQS,  MPI,  Issuance  Coordination  Staff, 
Washington,  D.C.  20250. 

Correspondence  on  mailing  and  distribution  should  be  addressed  by  MPI  personnel  through  regional 
director,  and  by  State  personnel  through  State  program  director  and  MPI  regional  director  to  USDA, 

FSQS,  Administrative  Services  Division,  Room  0157,  South  Building,  Washington,  DC  20250. 
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INFORMATION  FOR:  MPI  Employees  and  Interested  Parties 


CHECKLIST  OF  MPI  BULLETINS 


This  checklist  includes  active  bulletins  published  on  or  before  December  31,  1978,  and  obsolete  bulletins 
canceled  September  30  through  December  31,  1978.  Bulletins  not  appearing  on  this  list  (except  those  pub- 
lished after  December  31,  1978)  are  obsolete  and  should  be  removed  from  active  files. 
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Orig.  Staff 

Category  — 

Category 

Date 
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Dist.  Codes 

Date 
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Dist.  Codes 

456 

Warm  Cut-Up  and  Deboning 

ISR/D 

11 

Plant  Operating  Schedules 

FO/A 

10/19/73 

of  Poultry 

Q 

6/23/72 

Working  Conditions, 

S-12.S-13 

Poultry  Plants 

ES-14.S-15 

506 

Labeling  Spices, 

PLS/F 

ES-16 , 

12/6/73 

Flavorings,  and  Colorings 

Q,P,S, U-U-2 

ES  16-1, 

ES  16-2,3-17, 

542 

Labeling  USDA 

PLS/F 

S-18  (Poultry 

12/26/73 

Specification  Product 

Q,P,T, U-U-2 

Plants) 

553 

Extension  of  Time  for 

PLS/F 

211 

Met  Weight  Compliance 

PLS/G 

1/2/74 

Cured  Meat  Product  Labeling 

Q,P,T, U-U-2 

2/20/73 

Q 

563 

Labeling  Frozen  Dinners 

PLS/F 

235 

Nutritional  Labeling 

PLS/F 

1/2/74 

Q,P,T, U-U-2 

3/15/73 

EA-ET, 

U-U-2 

586 

Certified  Pork- -Trichinae 

ISR/G 

1/24/74 

Control  by  Refrigeration 

Q,P,T, U-U-2 

263 

Waste  Disposal  Permit 

F0/B 

4/6/73 

P.Q.U-2 

611 

Exports  of  Horsemeat  to  the 

FPS/J 

2/14/74 

United  Kingdom 

P,Q,T,U-U-1 

264 

Criteria  for  Granting 

CS/A 

4/11/73 

Inspection  When  There  is 

A-L.N-Q 

616 

MPI  Bulletin  367 

IC/H 

Evidence  of  Questionable 

2/22/74 

Q,P,T, U-U-2 

Activities  by  the  Applicant 

as  Specified  in  Section  401 

619 

MPI  Directive  918.1,  Poultry 

ISR/C 

of  the  FMIA  or  Section  18(a) 

2/25/74 

Carcass  Inspection  Program 

Q 

of  the  PPIA 

629 

Sorbitol  in  Cooked  Sausages 

PLS/G 

367 

Meat  Trimmings 

PLS/H 

3/5/74 

Q,P,T, U-U-2 

8/1/73 

0,P,T,U, 

U-2 

648 

Sampling  Method  for  Estab- 

ISR/C 

3/20/74 

lishment  Not  Using  the  Online  Q,P,T, U-U-2 

388 

Meat  Trimmings 

PLS/H 

Plan  for  Ready-to-Cook  Young 

8/10/73 

Q,P,T,U 

Chickens 

392 

Cured  Meat  Product  Labeling 

PLS/F 

650 

Labeling  Meat  and  Poultry 

PLS/F 

8/10/73 

Q,P,T, 

3/19/74 

Products  with  Nonmandatory 

Q,P,T, U-U-2 

U-U-2 

Features  at  Locations  Other 

than  Official  Establishments 

418 

Labeling  Standards  for 

PLS/F 

8/31/73 

Certain  Cooked  Sausages 

Q,P,T, U-U-2 

670 

Operations,  Procedures 

PFE/B 

4/12/74 

and  Equipment 

Q,P,T,A,I,J 

440 

MPI  Responsibilities  in 

CS/A 

K,L,M,N,0 

10/3/73 

Retail  Stores 

N,Q,U-2 

DISTRIBUTION:  (Issuances) 

CATEGORY:  A- 

General 

REGS: 

OS:  RC 

MANUAL: 
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Number  Orig.  Staff 

Category 

Date Subject Dist.  Codes 


724 

6/6/74 

Training  in  Field  Operations 

FO/A 

EA,EK,EL,EN 

eg,p,q,t 

742 

6/21/74 

Procedure  for  Controlling 
Temperatures  of  Smoking 
and/or  Drying  Rooms  in 
Plants  Processing  Country 
Cured  Pork  Products 

ISR/G 

Q,T,U-U-2 

784 

8/5/74 

Poultry  Carcass  Inspection 
Program — Mature  Chickens 

ISR/C 
All  MFI 
Codes 

800 

9/4/74 

Procedures  for  Controlling  ISR/G 

Temperatures  of  Smoking  and/  Q,P,T,U,U-2 
or  Drying  Rooms  in  Plants  Proc- 
essing Dry-Cured  Pork  Products 

809, 

9/10/74 

Perishable,  Heat  Processed 
Canned  Meat  Products 

PLS/G 

Q,P,S,U-U-2 

816 

9/16/74 

Nutrition  Labeling 

PLS/F 
All  MPI 
Codes 

837 

10/10/74 

Maturation  of  Canned  Hams 
Prior  to  Heat  Processing 

ISR/G 

P,Q,S,T,U, 

U-2 

911 

12/24/74 

Labeling  Spices,  Flavorings, 
and  Colorings 

PLS/F 

Q,P,T,U-U-2 

75-3 

1/2/75 

Control  of  Canning  Opera- 
tions Conducted  at  Official 
Establishments 

ISR/G 

Q,P,S,T, 

U-U-2 

75-4 

1/2/75 

Flexible  or  Semirigid 
Retortable  Packages 

ISR/PLS/F 

P.Q.S.T, 

U-U-2 

75-29 

2/11/75 

Labeling  Required  Features 

PLS/F 

P,Q,S, U-U-2 

75-56 

3/21/75 

Poultry  Carcass  Inspection 
Program — Turkeys 

ISR/C 

A-0 

P.Q.S.T.U, 

U-2 

75-99 

6/26/75 

Universal  Product  Code  and 
Postal  Zip  Code  Added  to 
Labeling 

PLS/F 

A-O.P, 

Q,S,U 

75-105 

7/15/75 

Asbestos  Filters 

PFE/B 

A-O.P, 

Q,S,U,U-2 

75-129 

9/2/75 

Jar  Closure  - Vacuum-Packed 
Containers 

PLS/F 
A-0.P, 
Q,S,T, U-U-2 

Number 

Date 

Subject 

Qrig.  Staff 
Category 
Dist.  Codes 

75-158 

10/29/75 

Bratwurst 

PLS/H 

A-O.P, 

Q,S,U,U-2 

76-6 

1/7/76 

Items  Used  with  Meat  or 
Poultry  Products  that  are 
Unapproved  or  Approved  but 
Unacceptable 

ISR/A 

a-0,p,q, 

S,1J 

76-29 

2/20/76 

Canning  Operations  and 
Critical  Control  Factors 

ISR/G 

A-0,P ,Q,S ,T, 
Uj.lI-2 

76-41 

3/9/76 

Amendment  to  MPI  Directive 
462.1,  Standards  of  Perfor- 
mance 

MFS/A 

EA,EI ,EJ,EM 

76-58 

4/15/76 

Meat  Branding  Inks 

SS/F 

A~0,P,Q,S, 

U,U-2 

(Issuances) 

76-60 

4/16/76 

Labeling  Meat  Quality  & 
Yield  Grades 

PLS/F 

A-0,P,Q,S, 

U,U-2 

76-65 

4/27/76 

Protein  Multiplier  Table 
Change  in  the  Chemistry 
Laboratory  Guidebook 

SS/K 

A-O.P.Q 

76-79 

5/17/76 

Label  Declarations  of  Salt 
or  Sodium  Content 

PLS/F 

(Issuances) 

76-123 

8/3/76 

MPI -APHIS  Management  and 
Communication  System 
Coordination 

WSDS/A 

A-0.Q 

76-136 

8/25/76 

Import  Certification 

FPS/J 

A-0,P,Q,S 

76-145 

9/8/76 

Clarification  of  Religious 
(Buddhist)  Requirement 

ISR/A 

A-0,P,Q,S, 

u,u-2 

76-146 

9/14/76 

Mechanically  Deboned  Meat 

IC/A 

A"0,P ,Q, S ,T, 
U,U“2 

76-170 

11/4/76 

Application  Form  for 
Label  Approval 

PLS/F 

A-0,P,Q,S,U 

76-172 

11/11/76 

Staff  Functions-Technical 
Services 

3TS/A 

a-o,p9q 

76-175 

11/12/76 

Livestock  Slaughter  Data 

WSDS/I 
A-0,P,Q,S  ,u 

76-179 

11/17/76 

Inspection  Requirements  for 
Certain  Uncured  Beef  Products 

ISR/G 

A-0,P,Q,S, 

T,U,U-2 
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Date 

Subject 

Orig.  Staff 
Category 
Dist.  Codes 

76-186 

11/29/76 

Meat  Slaughter  and  Proc- 
essing Data  Forms  MP  403, 
403-6,  and  404 

WSDS/I 

M90  (M01-M03) 
M05-M12 

76-198 

12/13/76 

Utilization  of  Employees  on 
Short  Days 

MFS/A 

A-0,P,Q,S 

77-12 

1/31/77 

Submitting  Quality  Control 
Program  for  MPI  Approval 

SDS/G 

A-0 

P,Q,S,U,U-2 

77-13 

2/1/77 

Guidelines  for  Semi-Dry 
Poultry  Offal  Systems 

PFE/B 

A-0 

P,Q,S,U,U-2 

77-18 

2/9/77 

labeling  Meat  Quality  and 
Yield  Grades 

STS/F 

A-0 

P,Q,S,U,U-2 

77-19 

2/9/77 

Water  Reuse 

SDS/B 

A-0 

P,Q,S,U 

77-20 

2/10/77 

Labeling  Declaration  for 
Proprietary  Mixtures 

PLS/F 

A**0,P  ,Q,S  ,T, 
U,U-2 

77-34 

3/16/77 

Chemical  Disinfection  in 
Lieu  of  180°  F.  Water 

SDS/B 

(Issuances) 

77-54 

4/26/77 

Errors  in  MP  Forms  403, 
403-6,  and  404 

WSDS/I 

A-0,P,Q,S 

77-65 

5/13/77 

Thirty-Thirty  Test  for 
Percent  Pump 

SDS/G 

A-0 

P,Q,S,U, 

U-2 

77-66 

5/17/77 

Energy 

PFE/A 

(Issuances) 

77-71 

5/24/77 

Random  Sampling  Requirements 
for  Residue  Monitoring 

SS/K 

A-0,P,Q,S 

77-76 

6/8/77 

Cheesefurter  Samples  for 
Added  Water  Compliance 

SS/K 

A-0,P,Q,S 

77-78 

6/15/77 

Silicone  Sealants  and 
Adhesives 

PFE/B 

A-0,P,Q,S,U 

77-91 

6/29/77 

Minimum  Count 

TS/G 

A-Q,P,Q,S,U 

77-92 

7/6/77 

The  Implementation  of  the 
National  Interim  Primary 
Drinking  Water  Regulations 

PFE/B 

A-0,P ,Q,S,U, 
U-2 

and  Their  Effect  on  the  Meat 
and  Poultry  Inspection 
Program 


Number 

Date 

Subject 

Orig.  Staff 
Category 
Dist.  Codes 

77-94 

7/6/77 

Representations  and  War- 
ranties in  Connection  with 
USDA  Purchase  Programs 

TS/A 

A-0,P,Q,S,U 

77-114 

8/26/77 

Residue  Sampling  Requirements  SS/K 

A-0,P,Q,S, 

U-2 

77-117 

9/21/77 

School  Lunch  Labeling 
Statements 

PLS/F 

A-Q,P,Q,S,U, 

U-2 

77-129 

11/11/77 

Water  Conservation  and 
Sanitation 

SDS/B 

(Issuances) 

77-135 

12/2/77 

Bovine  Tuberculosis  Eradica- 
tion Program 

FO/K 

M90.M09-M12, 

M16 

77-138 

12/12/77 

Policy  Statement  on  Equal 
Employment  Opportunity 

MFS/A 
M90 ,M92 

77-139 

12/12/77 

Error  In  Reprint  of  MP 
Form  22 

SS/I 

M90.M09-M12, 

M13 

77-140 

12/12/77 

Reinspection  of  Poultry 
Necks  and  Giblets 

ISR/C 

M90 , M09-M12 
M25 

78-10 

1/27/78 

Clarification  of  MPI 
Bulletin  77-140 

ISR/C 

M90.M09-M12, 

M25 

78-13 

1/31/78 

Opportunities  for  Women  in 
Field  Compliance  Officer 
Positions 

MFS/A 

M90.M92 

78-16 

2/7/78 

MPI  Directives  Checklist 

IC/A 

M90.M07-M12, 

M50 

78-25 

2/21/78 

Export  of  Ducks  to 
Singapore 

FPS/J 

M90.M09-M12, 
M2  7 

78-32 

3/14/78 

Grade  Specifications  for 
Product  Purchased  Under 
Government  Contract 

FSR/F 

M90 ,M09-M12 , 
M93-M95 ,M50 

78-35 

3/16/78 

Establishment  Numbers 

WSDS /A 
M90 ,M09 ,M10 

78-40 

3/28/78 

Disposition  of  Contaminated 
Poultry  Carcasses 

ISR/C 

M90.M09-M12, 
M25 ,M29 ,M93 

78-41 

3/29/78 

Submission  of  Weekly  MP 
Form  404 

WSDS/I 

M90.M10-M12, 
M22 ,M28 ,M32 
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Number 

Date 

Subject 

Orig.  Staff 
Category 
Dist.  Codes 

78-48 

4/19/78 

Sequenced  Inspection 

ISR/C 

M90,M09-M12, 

M25,M29 

78-49 

5/1/78 

U.S.  Retained  Tags 

ISR/I 

M90.M09-M12 

78-50 

5/3/78 

Imported  Products  from 
Establishment  129, 
Netherlands 

FPS/J 

M90.M09-M11, 

M14.M04 

78-55 

5/12/78 

Imprest  Fund  Payments 

MPI /DA/ A 
M90 

78-56 

5/17/78 

Address  Change  for  Residue 
Samples  to  St.  Louis 
Laboratory 

SS/A 

M90.M09-M12, 

M04 

78-61 

5/25/78 

Completion  of  MP  Form  215 

ISR/C 

M90,M09-M12, 

M25 

78-62 

6/6/78 

Bacon  Sampling  Program 

MPI/DA/G 
M90.M09-M12, 
M22 ,M28 ,M32 , 
M50 

78-63 

6/6/78 

Implementing  Bacon 
Regulations 

PLS/G 

M90.M09-M12, 

M22,M28,M32, 

M50 

78-64 

6/8/78 

Salvage  of  Poultry  Parts 

ISR/C 

M90.M09-M11, 

M25.M50 

78-72 

7/14/78 

Label  Approval  for  Product 
Intended  for  Export 

PLS/F 

M90.M09-M12, 

M94 

78-74 

7/14/78 

Implementation  of  the  Bacon 
Regulations  and  Sampling 
Programs 

TS/D/G 
M90.M09-M12, 
M22 ,M28 ,M32 , 
M50 

78-76 

7/25/78 

Hold  and  Test  Restriction 
on  Imported  Product  from- 
Est.  31,  Mexico 

FPS/J 

M90.M09-M11, 

M14,M04 

78-83 

8/4/78 

Meat  and  Poultry  Exports 
to  Switzerland 

FPS/J 

M90.M09-M12, 

M94 

78-84 

8/8/78 

Alerting  Food  and  Drug 
Administration  of  Repeat 
Violators 

SS/K 

M90.M09-M12, 

M50 

78-85 

8/8/78 

Bacon  Sampling  Requirements-- 
Monitoring  and  Confirmation 

MPI/DA/G 
M90.M09-M12, 
M22 ,M28 ,M32 , 
M50.M04 

Number 

Date 

Subject 

Orig.  Staff 
Category 
Dist.  Codes 

78-86 

8/8/78 

Bacon  Sampling  Requirements- 
Retention  Phase 

- MPI/DA/G 
M90.M09-MI2, 
M22,M28,M32, 
M50.M04 

78-87 

8/10/78 

Inspection  of  Contract 
Specification  Product 

FO/G 

M90.M09-M12, 
M94,M95 ,M50 

78-89 

8/18/78 

Diagnostic  Pathology 
Laboratories 

SS/F0/K 

M90.M09-M12, 

M04 

78-90 

8/22/78 

Cooked  and  Roast  Beef 

ISR/F0/G 

M90.M09-M12, 

M18,M28 

78-94 

8/23/78 

Promotions  of  Employees 
Occupying  GS-5  Food  Inspec- 
tor Trainee  Positions 

MFS/A 

M90 ,M09-M12 

78-95 

9/7/78 

Reporting  Swine  Sulfonamide 
Violations 

FO/K 

M90.M09-M10 

78-96 

9/11/78 

MPI  Headquarters 
Reorganization 

MFS/A 

M90,M92,M94, 

M50 

78-99 

9/14/78 

Export  to  Japan 

FPS/J 

M90.M09-M12, 

M26,M28 

78-101 

10/5/78 

Bacon  Sampling  Requirements 

FO/G 

M90,M09-M12, 
M22,M28,M32, 
M50 ,MQ4 

78-102 

10/13/78 

Hold  and  Test  Restriction  on 
Imported  Product  from  Ests. 
TIF-48  and  TIF-55,  Mexico 

FPS/J 

M90.M09-M11, 

M14,M04 

78-104 

10/16/78 

Exports  to  Sweden 

FPS/J 

M90.M09-M12, 

M26,M28 

78-105 

10/16/78 

Stork  Continuous  Type 
Retorts 

PFE/B 

M90.M09-M12 , 
M94,M50 

78-107 

10/19/78 

Labeling  Poultry  Breasts 

FO/F 

M90 ,M09-M12 , 
M15.M17 

78-108 

10/20/78 

Veterans'  Day  1978 

MFS/A 

M90,M09-M12, 

M94,M50 

78-110 

10/26/78 

Labeling  of  Proprietary 
Mixtures 

PLS/F 

M90,M09-M12, 
M27  ,M28  ,M5Q 
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Number  Orig.  Staff 

Category 


Date 

Subject 

Dist.  Codes 

78-111 

10/26/78 

Reinspection  of  Poultry 
Necks  and  Giblets 

AM&PMI/C 

M90.M09-M12, 

M25 

78-112 

10/26/78 

Export  of  Meat  to  Israel 

FPS/J 

M90.M09-M12, 

M26,M28 

78-113 

10/26/78 

Export  to  Japan 

FPS/J 

M90.M09-M12, 

M26.M28 

78-116 

11/7/78 

Imported  Product  from  Mexico 

FPS/J 

M90 ,M09-M11 , 
M14,M04 

78-117 

11/7/78 

Submission  of  Weekly  MP 
Form  404 

WSDS/I 

M90.M10-M12, 
M18 ,M22 ,M28 , 
M32 

78-118 

11/14/78 

Imported  Product  from  Est.2, 
El  Salvador 

FPS/J 

M90.M09-M11, 

M14.M04 

78-119 

11/14/78 

Hold  and  Test  Restriction  on 
Imported  Product  from  Est. 
TIF  45,  Mexico 

FPS/J 

M90.M09-M11, 
M14 ,M04 

78-120 

11/14/78 

Pretest  and  Certification  of 
Imported  Product  from  Est.  7, 
Canada 

FPS/J 

M90 ,M09-M1 1 , 
M14,M04 

78-121 

11/22/78 

Export  to  Japan 

FPS/J 

M90,M09-M12, 

M94 

78-122 

11/22/78 

Performance  Awards  Program 
for  Veterinary  Medical 
Officers  and  Food  Inspectors 

MFS/A 

M90 ,M09-M12 

78-123 

11/22/78 

Flavorings,  Spices,  and 
Seasonings 

F0/K 

M90.M09-M12, 
M93,M94,M95 , 
M50 

78-125 

11/22/78 

Export  to  Switzerland 

FPS/J 

M90.M09-M12, 

M25.M27 

78-126 

11/27/78 

Export  of  Poultry  to 
West  Germany 

FPS/J 

M90.M09-M12, 

M25.M27 

78-127 

11/27/78 

Pretest  and  Certification 
of  Pork  Products  from 
Est.  7B,  Canada 

FPS/J 

M90.M09-M14, 
M0  4 

78-128 

11/27/78 

Export  of  Equine  Meat 

FPS/J 

M90.M09-M12, 

M25 ,M27 


Number 

Date 

Subject 

Orig.  Staff 
Category 
Dist.  Codes 

78-129 

12/1/78 

Cooked  Beef  from  Argentina 

FPS/J 

M90.M09-M11 
M14 ,M04 

78-130 

12/1/78 

Microbiology  Laboratories 

SS/F0/K 

M90.M09-M12 

M04 

78-131 

12/1/78 

Threats  and  Assaults 

CS/A 

M90.M09-M12 

M94,M50 

78-132 

12/5/78 

Cloth  Gloves  with 
Reprocessed  Fibers 

Science/B 

M90.M09-M12 

M94,M50 

78-133 

12/5/78 

Conditions  of  Use  of 
Accepted  Equipment 

PFE/B 

M90.M09-M12 

M94,M95,M50 

78-134 

12/j/78 

Denmark  Declared  Free  of 
Foot  and  Mouth  Disease 

FPS/J 

M90.M09-M11 

M14,MQ4 

78-135 

12/5/78 

Labeling 

mpsld/f 

M90.M09-M12 

78-136 

12/12/78 

Export  to  Military  in  Italy 

FPS/J 

M90.M09-M12 

78-137 

12/12/78 

Export  to  Japan 

FPS/J 

M90.M09-M12 

M26.M28 

78-138 

12/12/78 

Hold  and  Test  Restriction  on 
Imported  Product  from  Est. 
TIF-15,  Mexico 

FPS/J 

M90,MG9,M10 
Mil ,M14,M04 

78-139 

12/27/78 

Hold  and  Test  Restriction 
on  Imported  Pork  from 
Est.  83,  Canada 

FPS/J 

M90 ,M09 ,M10 
M11,M14,M04 

78-140 

12/27/78 

Hold  and  Test  Restriction 
on  Imported  Product  from 
Est.  TIF-6,  Mexico 

FPS/J 

MS0.M09 ,M10 
Mil ,M14,M04 

78-141 

12/27/78 

MP  Form  410 

WSDS/A 
M90.M05, 
M09-M11 ,M14 

78-142 

12/27/78 

Recognized  Laboratories  for 
the  TEA  Nitrosamine  Analysis 

Science/K 

M90,M09-M12 

M22.M28.M32 

M50.M04 

78-143 

12/27/78 

Poultry  Exports  to 
Netherlands 

FPS/J 

M90.M09-M12 
M25  ,M27 

78-144 

12/27/78 

Submission  of  Samples  for 
Eiological  Residue  Analysis 

Science/K 

M90.M09-M12 

M04 
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ATTENTION:  MPI  Personnel  and  Subscribers 

This  issue  does  not  contain  changes  to  the 
Heat  and  Poultry  Inspection  Regulations 
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f)  Pigments 

(1)  Exogenous.  Pigments  from 
side  the  body  are  known  as  " 
pigments . 


out- 

SS 


exogenous 


(i)  lipochrome,  carotene; 
carotenosis.  Lipochrome  and 

carotene  are  fat  soluble  pigments  of 
green  plants  which  give  the  normal 
yellow  color  to  animal  fat.  However, 
they  may  also  cause  "hepatic  caroteno- 
sis" (unusually  yellow  liver). 

(ii)  Carotenosis  test.  A practical 
test  for  carotenosis  is  placing  a 
white  paper  towel  or  napkin  on  a liver 
cut  surface.  An  orange-bronze  stain 
indicates  carotenosis. 


(2)  Endogenous.  Pigments  formed 
inside  the  body  are  called  "endoge- 
nous" pigments.  They  are  normally  in 
the  body  and  take  part  in  its  metabo- 
lism. However,  when  they  are  in  ab- 
normal sites  or  in  abnormally  large 
^amounts,  they  have  certain  signifi- 
ance  requiring  thorough  examination 
of  affected  carcasses  and/or  parts. 


(i)  Melanin;  Melanosis.  Melanin 
deposits  are  normally  present  in  the 
tongue,  brain,  and  palate  of  certain 
animals . 

Melanin  deposits  (black  spots  of  ir- 
regular shape)  in  various  organs,  es- 
pecially lungs  and  aorta,  cause  a con- 
dition known  as  "melanosis."  Since 
tissue  texture,  consistency,  and  form 
are  not  changed,  the  carcass  can  be 
passed  for  food  after  removal  and  con- 
demnation of  affected  tissues. 

When  melanin  deposits  in  muscles, 
connective  tissue,  peritoneum  and  fat 
are  not  associated  with  malignant 
tumor  formation,  only  affected  tissues 
need  be  condemned. 

When  melanin  cannot  be  completely 
removed,  or  its  removal  is  impracti- 
cal, or  when  it  renders  a carcass,  or- 
gan or  part  unfit  for  human  food,  af- 
fected carcass,  organ  or  part  shall  be 
ondemned. 

Slight  melanin  deposits  in  spinal 
meninges  are  insignificant.  However, 


when  extending  into  spinal  nerve 
sheaths  and  meat,  they  must  be  re- 
moved. 

Uniform  melanin  deposits  over  or  in 
circumscribed  skin  areas  of  swine  are 
not  required  to  be  removed  unless  they 
are  tumorous  or  smeary. 

Reporting.  Melanin  deposits  must  be  * 
reported  under  pigmentary  conditions.  * 
However,  when  they  are  associated  with  * 
malignant  tumor  formation  (malignant  * 
melanoma),  disposition  must  be  as  re-  * 
quired  by  (meat)  regulations  and  re-  * 
ported  under  carcinoma.  * 

(ii)  Porphyrin;  porphyria.  Porphy- 
rin causes  a condition  in  young  cattle 
or  swine  known  as  "porphyria."  This 
is  a congenital  disturbance  in  hemo- 
globin metabolism,  characterized  by 
brownish  to  pinkish  discoloration  of 
bones  and  teeth  dentin. 

Carcasses  with  this  condition  may  be 
passed  for  food,  provided  systemic 
changes  are  not  present  and  affected 
tissues  (bones)  are  removed  and  con- 
demned. 

(iii)  Xanthosis  (brown  atrophy).  It 
is  a brownish  discoloration  of  skele- 
tal and  cardiac  muscles  and  liver, 
found  in  old  cattle  or  cattle  with 
chronic  wasting  disease.  It  results 
from  disposition  of  excessive  quanti- 
ties of  waste  pigment  (from  cell's  cy- 
toplasm) . 

Affected  carcass  can  be  passed  for 
food,  provided  discoloration  is 
slight,  localized,  and  can  be  removed. 
When  the  condition  is  extensive  or  gen- 
eralized, carcass  shall  be  condemned. 

(iv)  Bilirubin  (Icterus).  Carcasses 
showing  any  degree  of  icterus  with  a 
parenchymatous  degeneration  of  organs, 
the  result  of  infection  or  intoxica- 
tion, and  those  showing  pronounced 
yellow  or  greenish  yellow  discolora- 
tion without  evidence  of  infection  or 
intoxication  shall  be  condemned. 

Final  disposition  of  carcasses  show- 
ing slight  yellow  discoloration  with 
no  visible  pathological  changes  in 
organs  shall  be  deferred  until  they 


79-1 


73a 


Part  11 


have  been  chilled  and  reexamined, 
preferably  under  natural  light  or  good 
quality  light  of  at  least  50  foot- 
candles.  If  discoloration  disappears, 
such  carcasses  shall  be  passed  for 
food,  provided  there  are  no  other  con- 
ditions warranting  a different  dis- 
position. Carcasses  showing  persist- 
ing discoloration  shall  be  condemned 
according  to  regulations  (311.19). 

(g)  Use  of  Pathology  Laboratory 

When  veterinary  inspectors  desire 
diagnostic  assistance,  they  may  send 
specimens  to  the  pathology  laboratory 
(Subpart  23-C). 

Ante-  and  post-mortem  findings  must 
be  considered  with  laboratory's  re- 
port. 

Private  laboratory.  Poultry  re- 
leased to  institutional  or  private 
laboratories  shall  be  released  only 
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serve  a useful  purpose.  Do  not  indis- 
criminately request  laboratory  analy- 
sis . 

13.  Include  name  of  product  as  it 
will  be  labeled  and  list  of  ingredi- 
ents in  descending  order  of  predomi- 
nance. When  proprietary  mixtures  are 
sampled  , record  list  of  ingredients  as 
they  are  on  shipping  container,  name 
and  address  of  manufacturer,  and  pur- 
pose for  which  the  material  is  in- 
tended. Also,  include  any  information 
of  value  to  the  analyst  and  requests 
for  additional  information. 

When  a sample  is  sent  to  the  labora- 
tory for  a special  purpose,  a notation 
must  be  made  on  laboratory  form  to 
that  effect,  or  bear  reference  to 
correspondence  indicating  need  for 
such  request. 

14.  When  analysis  is  requested  for 
sample  other  than  meat  and  meat  food 
product,  the  laboratory  will  check 
whether  the  sample  is  in  compliance. 

15-20.  For  laboratory  use  only. 

Tear  Strip.  The  inspector  shall  (1) 
record  type  of  product,  date,  brief 
nature  of  request  (protein,  moisture, 
added  water,  fat,  etc.),  retain  tag 
number  if  product  is  retained,  and 
signature;  (2)  remove  and  attach  ori- 
ginal to  sample  with  rubber  band  (Pre- 
printed sample  number  and  type  of 
product  must  be  legible  without  remov- 
ing the  tear  strip.);  (3)  retain  sec- 
ond copy  in  inspector's  office  until 
laboratory  results  are  received,  then 
discard  (if  desired);  (4)  not  separate 
other  copies  from  MP  Form  22  (or  tear 
strips) . 

Reverse  side,  24-26- -self-explana- 
tory. 


(a)  Mailing  to  Laboratory. 

Place  remaining  copies  in  a plastic 
bag  to  prevent  leakage  stains. 

Pack  them  in  shipping  container  with 
sample,  and  avoid  form  wrinkling. 

To  facilitate  laboratory's  return  of 
the  form,  enclose  a franked,  self- 
addressed  envelope. 


(b)  Distribution  of  Returned  Forms 

(1)  Nonviolations.  Laboratory  checks 
"In  Compliance"  box  in  block  14  for 
all  products,  and  sends  copies  1 and 
2 to  inspector.  Inspector  sends  copy 
2 to  area  supervisor. 

(2)  Violations.  Laboratory  checks 
"Action  by  Inspector"  box  in  block  14, 
and  sends  copies  1,  2,  and  4 to  in- 
spector. Inspector  evaluates  the  re- 
port; takes  action  according  to  toler- 
ance guidelines  in  Part  18;  completes 
items  24  through  26  on  the  back  of  * 
copies  1,  2,  and  4;  sends  copy  2 to 
area  supervisor,  copy  4 to  regional 
office,  and  files  copy  1.  Circuit 
supervisor  initials  copy  1 if  he  con- 
curs with  action  taken.  Area  supervi- 
sor initials  copy  2 if  he  concurs  with 
action  taken,  and  files  this  copy. 


20.10  MP  FORM  23 

See  Chart  20.1.  The  inspector  com- 
pletes all  six  copies  when  submitting 
objective  or  selective  phase  specimens 
for  biological  residues.  Mail  copy 
five  (confirmation  copy)  to  regional 
or  area  office  as  instructed  by  RD. 
If  a confirmation  copy  is  not  request- 
ed by  regional  office,  leave  copy  five 
intact  and  submit  with  specimen. 
Attach  four  to  sample.  Enclose  a 
self-addressed  envelope  to  facilitate 
the  laboratory’s  return  of  MP  23. 

Print,  type,  or  check  all  applicable 
entries  as  follows: 

1.  Name  of  State  and  number  in  lieu 
of  circuit. 

2-5.  See  MP  Form  22. 

6.  Self-explanatory. 

7.  Self-explanatory. 

Enter  country  name,  code,  establish- 
ment number,  custom  entry  number,  and 
MP  410  number. 

8.  When  livestock  or  poultry  origi- 
nate from  a premise  with  a history  of 
biological  residue  violation  and  are 
being  resampled  under  Selective  Phase, 
also  enter  in  the  Ante-Mortem  and 
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Post-Mortem  Remarks  space  of  16  "re- 
sample notification  Nos.  1 or  2,"  as 
applicable . 

9.  Enter  control  number  for  objec- 
tive phase  samples.  Enter  N/A  unless 
specimens  are  submitted  because  of  a 
special  project.  Identify  special 
projects  by  name  or  number. 

10.  Enter  N/A  unless  the  specimen  is 
one  of  a series  submitted  because  of  a 
study  made  of  a particular  lot,  flock, 
or  herd.  If  specimen  is  one  of  sever- 
al in  a series,  place  sample  number 
(preprinted  number)  of  previous  speci- 
men in  this  block. 

11.  Enter  animal  species  or  poultry 
class  and  code  as  listed  below: 


Cattle 

- 01 

Young 

Calves 

- 02 

Chickens 

- 21 

Sheep 

- 03 

Turkeys 

- 22 

Goats 

- 04 

Ducks 

- 23 

Swine 

- 05 

Geese 

- 24 

Horses 

- 06 

Fowl 

- 25 

Other 

- 08 

12.  When  submitting  specimens  for 
biological  residue  analysis,  enter 
approximate  age  of  animal  or  bird. 

13.  Enter  sex  of  animal  or  bird. 
Check  in  all  specimens  sent  for  bio- 
logical residues.  M and  F indicate 
male  or  female.  N indicates  neuter 
(steer,  barrow,  etc.). 

14.  Check  appropriate  box.  Each  re- 
quest for  a specific  test,  analysis, 
etc.,  requires  a separate  MP  23. 

Should  more  than  one  MP  23  be  com- 
pleted, enter  sample  number  (preprint- 
ed number  on  upper  right  corner  of  the 
form)  of  related  specimens  in  No.  10, 
"Related  Sample  Nos." 

15.  Check  appropriate  box  indicating 
tissue  submitted.  If  specimen  is  not 
listed,  check  box  06.  Do  not  make  any 
entries  in  this  block  when  submitting 
samples  from  imported  product. 

16.  Use  when  submitting  samples  from 
imported  product  for  biological  resi- 
dues . 

Enter  product  name  under  ante-  and 
post-mortem  remarks,  and  product  code 


under  "Code."  See  Part  27  for  import^ 
product  codes . When  product  is  re-1 
tained  pending  laboratory  results, 
enter  such  information  in  this  block. 
If  the  laboratory  results  are  to  be 
telephoned  or  wired  collect  to  the 
plant,  include  name,  address,  and 
phone  number  of  plant  where  product  is 
held  or  where  inspector  can  be 
reached . 

17.  When  submitting  specimens  for 
diagnostic  purposes,  the  veterinarian 
shall  enter  his  clinical  diagnosis. 
This  information  is  helpful  to  the 
pathologist. 

18.  Self-explanatory. 

19-25.  For  laboratory  use,  except 
"Control  Total  (19)"  to  be  entered  by 
Automated  Data  Processing  (ADP). 

20.11  MP  FORM  403 

See  Chart  20.1.  Complete  and  mail 
weekly  to  the  Data  Service  Center, 
Chicago,  Illinois,  to  report  slaughter 
and  related  ante-  and  post-mortem  in- 
spection activities.  i 

It  summarizes  information  in  Form^ 
MP  402-2,  403-6  and  VS  6-35. 

MP  Form  403  is  prepared: 

1.  Weekly  for  each  species  slaugh- 
tered. The  dispositions  and  slaughter 
figures  are  totaled  for  each  species 
and  submitted  on  an  MP  403  dated  for 
the  week  ending  each  Saturday. 

2.  To  report  "no  kill"  for  a spe- 
cies not  slaughtered  during  the  week. 

3.  When  a plant  suspends  opera- 
tions. The  "suspended  operations"  re- 
port indicates  that  temporary  ceasing 
of  slaughter  operations  was  a planned 
event--repairs , maintenance,  etc. 
This  entry  signals  that  further  re- 
ports are  not  anticipated  until  a spe- 
cified date. 

4.  To  report  "withdrawn"  from 
slaughter  operations.  Further  reports 
are  not  expected. 


C 
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